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crab cakes, frozen fish cakes, and frozen fish sticks should not be accepted
by state and local regulatory agencies as standards since these products
constitute neither a health hazard nor a serious quality problem.

Fruits and Vegetables

1.   Microbiological standards are not recommended for raw and pro-
cessed fruits and vegetables. In general these foods have had an excellent
public health record, and in most instances where they have been the
vehicle for foodborne illnesses, standards would not have prevented the
problem.

2.   It is recommended that guidelines, based on sound data, be used for
assessing manufacturing practices in the processing of dried and frozen
fruits and vegetables. Where appropriate, aerobic plate counts should be
used for evaluating low-acid vegetables while fruits should be cultured
for aciduric microorganisms such as yeasts and lactic acid bacteria. There
is little evidence that routine tests for coliforms serve any useful purpose.
They usually are a part of the normal processing-line microflora. The
routine testing for foodborne pathogenic bacteria is not recommended since
most samples would be negative for infectious organisms and would yield
only low populations of toxigenic species.

3.   Microscopic mold counts (Howard, rot fragment, and G. candidum)
can be useful for assessing the wholesomeness of raw fruits and vegetables
and the sanitary status of cannery lines. However, additional research to
relate modern processing conditions to the levels of filaments is recom-
mended.

Fruit Beverages

1.   Microbiological standards are not recommended for fruit juice bev-
erages since they have rarely been responsible for foodborne illnesses.

2.   The use of guidelines is recommended for assessing Good Manu-
facturing Practices and the quality of the original fruit. The subcommittee
recommends culturing for aciduric microorganisms, or testing for micro-
bial metabolic products such as diacetyl in citrus juices and patulin in
apple juice, where applicable.

3.   Limits for heat-resistant mold spores serve a useful purpose in pur-
chase specifications for ingredients that are to be used in pasteurized fruit
drinks. Limits for yeasts, molds, and aciduric bacteria are recommended
when the ingredients are to be used in products that depend upon preser-
vatives for their stability.